


LUNCH MENU
From 12 until 5pm MON- SAT,  
two courses of your choice comprising of a main and a dessert for
[bookmark: _Hlk218855937]     £15.45

BEER BATTERED CATCH OF THE DAY 
Lightly battered fish served with house fries and our own homemade tartar sauce                                   

BACON STEAK [GF] 
Honey and bq sauce infused bacon steak cooked to perfection and
served with peas and two free range eggs, house chips

HOMEMADE PIE OF THE DAY 
Please ask a team member what our pie of the day is. Served with a choice of buttered new potatoes or house chips and seasonal vegetables

RATATOUILLE WITH FETA CRUMBLE [V] [VE] 
Courgettes, Aubergine’s, basil, sweet peppers, crumbled feta cheese and spices served with a winter salad garnish (can be vegan with no feta)

SAUSAGE FAGGOTS & MASH 
Cumberland sausages served with locally sourced faggots, buttery mashed potatoes, mushy peas and onion gravy

VEGGIE SAUSAGE AND MASH [V][VE] 
Vegetarian sausages served with buttery mashed potatoes, Courgettes, Aubergine’s, basil, sweet peppers

VEGETABLE LASAGNE [V] 
Courgettes, aubergine’s, basil and sweet peppers layered between sheets of pasta and topped with a bechamel sauce. Served with a seasonal salad garnish and house chips

GREEK SALAD [V][VE][GF] 
Mixed salad leaves and rocket, cherry tomatoes, olives, cucumber, red onion, olive oil & balsamic dressing. 
ADD chicken & bacon £4| Halloumi £3 | King prawns £3 | Croutons £1.50 | Beef strip loin £5

BEEF LASAGNE 
Prime minced beef sandwiched between lasagne sheets and a bechamel sauce. Served with chips and salad garnish

NUT ROAST [V][VE][GF] 
Roasted sage caramelised onion nut roast served with new potatoes and seasonal vegetables and a peppered gravy

DESSERTS
APPLE AND BLACKCURRANT CRUMBLE [homemade]	 
British bramley apples cooked until soft, under an infused British blackcurrants crumble														
BREAD & BUTTER PUDDING [homemade
Homemade bread & butter pudding, bread & egg baked pudding which we constantly change, so please ask a
member of staff for details

CLASSIC STICKY TOFFEE PUDDING [homemade]		
A classic Sticky toffee pudding served with a rich butterscotch sauce & choice of 	
[bookmark: _Hlk177987253]
RICH CHOCOLATE BROWNIE [homemade][GF] 
Homemade Rich Dark Belgium chocolate brownie infused with white chocolate, served with a chocolate sauce swirl

[bookmark: _Hlk218855100]SORBET	[V VE]						
A selection of sorbet’s, three scoops of your choice	

ICE CREAM [V] 
A selection of flavours, three scoops of your choice

ALL SERVED WITH A CHOICE IF CUSTARD, ICE CREAM OR CREAM



Sandwich Lunch Menu

Try our sumptuous sandwich lunch menu. All served on a choice of Ciabatta, white or brown bread, with your choice of either house chips or soup of the day

FISH FINGER SANDWICH £10.95			          	
freshly made fish fingers and tartare sauce served with your choice of house chips or soup								
CHICKEN SRIRACHA £10.95
Sriracha chicken, mayo, Vietnamese slaw & seasonal salad leaves served with your choice of house chips or soup

CLASSIC BLT £10.95					
British bacon, salad leaves and sliced tomato served with your choice of either house chips or soup						
CHICKEN PESTO £10.95
Tender Chicken beast, pesto, rocket, mayo and roasted pepper served with your choice of house chips or soup

MOROCCAN CHICKEN WRAP £10.95			
Tender pieces of chicken breast in a tortilla wrap and served with a salad garnish & your choice of house chips or soup

SPICED CAJUN HALLOUMI WRAP £10.95 [V]
Grilled halloumi marinated in a Cajun spice served with a salad garnish & your choice of house chips or soup


HUMOUS & ROAST VEG HALLOUMI £10.95 [V]	
Freshly prepared roasted peppers and red pepper humous & halloumi served with a choice of house chips or soup

BEEF STRIPLOIN MUSTARD AND MAYO £13.45
Prime sirloin of beef with mustard mayo and parmesan cheese served with a choice of house chips or soup

	



For allergens and intolerances please speak to our staff about your requirements



